Milk and Dairy Products

Lipase
LIpase can decompose fats. During this decomposition certain
acids which have a characteristic flavor and odor are liberated
from the fat. Among these is butyric acid, one of the. fatty acids
present in milk fat. The liberation of butyric acid by lipase action
on the fat In milk, butter or cheese gives the product a rancid odor
and flavor. Much of the flavor of Roquefort cheese is caused
by lipase activity.                   , .
Milk obtained from cows late in their lactation period may
contain an active lipase which causes the milk to become rancid.
Certain bacteria also produce a lipase which is capable of creating
rancidity in milk. If such bacteria are present in the raw milk,
they may be destroyed by pasteurization and the development of
rancidity can be prevented. Lipase also is destroyed by pasteuriza-
tion, but pasteurization will not remove a rancid flavor if it is
present in the raw product
Phosphatase
The enzyme phosphatase has the ability to liberate phosphoric
acid from certain of its compounds. It is present in raw cow's milk
but very little is found in goat's milk. The presence or absence of
phosphatase in cow's milk is the basis of a test commonly used to
determine whether or not the milk is raw or pasteurized (see
"'Chapter 17). :